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びに香りの識別試験を用いて選抜した。候補者は，第一次選抜で 69 名，次いで第二次選抜で 40 名に絞り，第三次

































































































性別 人数 割合（％） 人数 割合（％）
女性 45 38.8 13 61.9
男性 71 61.2 8 38.1
年齢層
20 代以下 11 9.5 4 19.1
30 代 35 30.2 6 28.6
40 代 38 32.8 8 38.1
50 代以上 32 27.6 3 14.3
平均年齢（平均±標準偏差） 42.5±10.7 38.5±9.8
喫煙履歴
喫煙経験なし 78 67.2 17 81.0
過去に喫煙経験あり 18 15.5 2 9.5











計した。実施時刻は午前 11 時，午後 1時 15 分，および
















次選抜と同様に午前 11 時，午後 1時 15 分，および午後
3 時の 3 通りとし，評価環境は 22℃，蛍光灯による照
明下とした。
















































甘　味 ショ糖 50.0 55.0 1.10 50.0 52.5 1.05 
塩　味 食塩 10.0 10.6 1.06 10.0 10.3 1.03 
酸　味 酒石酸 0.20 0.24 1.20 2.00 0.22 1.10 










実施時刻は午前 11 時，午後 1時 15 分，および午後 3























































































































８ 問 6 8.8
７ 問 12 17.6
６ 問 22 32.4
５ 問 13 19.1
４ 問 10 14.7
３ 問 5 7.4
２ 問 0 0
１ 問 0 0





コンソメスープ 濃度差 2 1.71 ± 0.52
牛乳 牛乳と低脂肪乳 2 1.91 ± 0.28
豚肉 ロースともも 2 1.37 ± 0.81











































を定める JIS Z9080 においては，望ましい評価者数とし
て順位法，採点法，および格付け法では「選ばれた評価
者」で 5名以上，識別試験においては，2点試験法の例
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Establishment of an Analytical Sensory Panel at the NARO Institute of
Livestock and Grassland Science (Tsukuba)
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Summary
Screenings of an analytical sensory panel were conducted by staff at the NARO Institute of Livestock and Grassland 
Science (Tsukuba). A hundred and sixteen candidates were subjected to a first screening discrimination test of 5 basic 
tastes, a second screening discrimination test between the differences of seasoning concentration, and a third screening 
discrimination test of the differences of food and of the characteristics of odours. As a result, 69, 40, and 21 candidates 
were selected based on the first, second, and third screenings, respectively. Seventeen successful candidates of the third 
screening were trained in the methodology and terminology of the sensory test. The time of day and the age and gender 
of the candidate had statistical significant effects on the results of the screening tests, such as bitterness discrimination 
at the first screening, discrimination among the differences of sourness intensity at the second screening, and odour 
discrimination at the third screening. From these screening tests and the follow-up training, a trained analytical sensory 
panel was established in the institute.
Key words: sensory evaluation, analytical panel, screening, animal products, preference
a Technical student, Animal Products Research Division, NILGS, Tsukuba, 305 -0901 Japan
佐々木ら：畜産草地研究所（つくば地区）における分析型官能評価パネルの確立 17
